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The higher-priced edible fats are often replaced by
substitutes. Hydrogenated oils are playing an in-
creasingly important part as edible fats and are used
in all the following, as well as the natural products.
(1)  Tallow substitutes;   mixtures of tallow or beef
stearine, with cottonseed oil, cottonseed stearine, cocoa-
nut oil, or other edible oils.
(2)  Butter   substitutes:    Margarines,   mixtures   of
animal and vegetable fats.
Oleomargarine: (See page 100, under Butter.) Made
from oleo oil (pressed from beef tallow) or neutral lard,
churned with vegetable oils and pasteurized skim milk.
Vegetable oils used in oleomargarine are cottonseed,
sesame,1 peanut, soya and corn.
i Margarines are also made which consist exclusively of
vegetable oils. Cocoanut or palm nut oil is usually
the base of these, sometimes cottonseed stearine.
Cocoanut oil is refined and deodorized by processes
which are generally kept secret. Sometimes cocoanut
oil is emulsified with water, eggs, milk, salt, to make the
product more like butter.
(3)  Lard   Substitutes:    Mixtures   of   lard   or    lard
stearine,  with   beef   or   mutton   stearine,   cottonseed
stearine, cottonseed oil, corn, peanut, sesame, cocoanut
and palm nut oils.    Such mixtures are labeled as " lard
compound " in the United States.
(4)   Cacao Butter Substitutes:    Chocolate fats, sub-
stitute for cacao butter in cheap chocolate or in confec-
tionery where more fat is required than would be fur-
nished by the chocolate.    Animal fats in general are
not suitable.    Cocoanut oil, palm nut oil, or stearine
See p. 55.